596           MILK:   PRODUCTION   AND   CONTROL
butter, treated cream or cheese on the premises where it is produced, in
a room used as a kitchen.
(2)  No article except those used in connection with the production., treatment,
handling, storing or distribution of milk may be deposited in a milk room,
but this paragraph shall not be deemed to prohibit the deposit of butter
or ice-cream in a milk room.
Milk to be covered.     (3)   Vessels containing milk shall be properly covered or
the milk shall be otherwise effectively protected from dust, dirt, flies or
other sources of contamination.
(4)   No foul or noxious matter or soiled bed or body clothing shall be con-
veyed through any part of a building used for the keeping or storage of
milk.
(5)   A milk rooin shall not be used for any purposes other than the cooling,
processing, handling and storage of milk, the manufacturing of milk into
milk products and the cleansing and storing of milk utensils.
Cleanliness of Milkers. Regulation 22. (i) Every person engaged in the
milking of cows or the distribution or measuring of milk or otherwise having
access to milk or to churns or other milk receptacles, shall keep his outer clothing
and person clean at all times when so engaged.
It would not have been unreasonable if, as an added precaution, this
Article had required milkers and those handling milk to wear washable caps
and overalls.
(2) The occupier of all premises where milk is produced, handled, sold or
stored, shall provide thereon facilities for persons mentioned in paragraph (i) of
this regulation to wash and cleanse themselves, including an adequate supply
of soap, clean towels and clean water, both hot and cold : Provided that this
paragraph shall not apply in relation to premises where no milk is kept otherwise
than in sealed containers.
Prevention of Contamination. Regulation 23. No person shall carry out any
process of cooling, bottling, sterilising or pasteurising milk or any other process
connected with milk, or keep any appliances connected with any such process, in
a milking house or in any place where the milk or appliances would be liable to
contamination arising from any cowshed, stable, manure-heap or otherwise.
Keeping of Pigs and Poultry. Regulation 24. (i) No person shall keep any
swine or poultry in any milking house.
(2) No person shall keep any animal or poultry in any milk room, or room
in which milk is processed, handled or stored or in which utensils used in
connection therewith are kept, or in any room or shed communicating directly
therewith.
Provisions regarding the Cleansing and Storage of Vessels, Utensils and
Appliances
Utensils to be readily cleansed. Regulation 25. No person shall use, or cause to
be used, for the reception, measurement, storage or delivery of milk any milk
tanker, churn, vessel or other receptacle, the interior surface of which is incapable
of being readily cleansed.
Cleansing of Utensils and Churns. Regulation 26. (i) K very dairy farmer or
distributor shall ensure that every vessel (including the lid) used for containing
milk shall, immediately before use by him, be in a state of thorough cleanliness,
and if he has reason tb believe that since last being used for containing milk,
any such vessel has not been cleansed in accordance with the provisions of this
regulation or has, subsequent to such cleansing been rendered unclean, shall
cause the vessel to be cleansed or recleanscd as the case may be, and if he is unable
so to cleanse or recleanse the vessel he shall not use it for containing milk.
(2) Every dairy farmer or distributor shall cause any appliance used by him
for any purpose for which it is brought into contact with milk to be cleansed in
accordance with the provisions of this regulation and to be, immediately before
use, in a state of thorough cleanliness.
The onus of cleansing all milk vessels is now placed definitely upon the
person who is about to fill them with milk and the responsibility for cleansing